
CRÊPES SUC RÉ ES — SWEET

CRÊPES SALÉES — SAVORY

COMPLÈTE CLASSIQUE 
 Jambon Ham , Emmental Cheese, Fried Egg, Parsley,  l’ancienne Mustard

$128

FROMAGE & CHAMPIGNONS 
French Button Mushrooms, 

24 Months Comté, Thyme, Crème Fraîche

$148 

CHÈVRE & MIEL 
Goat Cheese, Lavander Honey, 

Walnuts, Arugula, Olive Oil  

$138

SAUMON & ÉPINARDS  
 Smoked Salmon, Spinach, Dill, 
Shallots, Crème Fraiche, Lemon

$138

     GARNITURES

FRIES 
Garlic, Black Pepper, Sea Salt 

$58

SALADES
Mixed Green Salad, Cherry Tomatoes, Red Radish

$58

ENTRÉES 

SEASONAL OYSTERS   
Half Dozen Oysters, 
Mignonet te, Lemon 

$568

SEAFOOD PLATTER  
Seasonal Oyster, Maine Lobster, 

King Prawns, Tuna Tar tare, 
Scallop Ceviche 

$1188

TARTARE DE BOEUF 
Hand-cut Beef, Capers, 

Shallot, Cornichons, Dijon 
Mustard, Confit Egg Yolk, Chives

$298

SALADE DE HOMARD  
Maine Lobster, Gem Let tuce, 

Avocado, Red Radish, 
Baby Spinach, Lobster Dressing

$278

CHARCUTERIE  
Pate en Croute, Selected Cured Meat & 

Cheese, Pickles

$268

 CRÊPE AU CHOCOLAT & BANANE    
French Pancake, Banana, Chocolate Sauce, 

Chantilly Cream, Hazelnut  
$108

CRÊPE AUX FRAISES   
French Pancake, Seasonal Strawberry, 

 Chantilly Cream, Almond Flakes 

$98

Spicy Signature Dish Contains Pork Healthy Sustainable Contains Seafood Contains Nut Contains Dairy Contains Gluten Vegetarian

Prices are in HKD and subject to 10% service charge. 

 


